UJI KINERJA DAN EFISIENSI  PLATE AND FRAME FILTER 

PADA LARUTAN JAHE GAJAH

(Performance Test and  Efficiency of Plate And Frame Filter in Gajah Ginger Solutions by MAULIDA, RIFKI
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LAMPIRAN PERHITUNGAN  
 
1. Perhitungan Densitas dan  Viskositas 
 berat piknometer kosong  = 27,87 gr 
 volume piknometer  = 25 ml 
 
    
                                             
                  
   
 
    
      
       
      
 
a. Variabel  1(15 menit) 
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b.  Variabel 2 (30 menit) 
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b. Variabel 3 (45 menit) 
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c. Variabel 4 (60 menit) 
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d. Variabel 5 (75 menit) 
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2. Perhitungan Cake Basah dan Cake Kering 
             
(                               )                              
             
(                                )                            
 
a. Variabel 1 (15 menit) 
 
 Cake Basah    Cake Kering 
- Berat basah 1 = (47,78 – 44,86)gr 
              = 2,92 gr 
 
 - Berat kering 1 = (47,53 – 44,86)gr 
              = 2,67 gr 
 
- Berat basah 2 = (47,00 – 44,42)gr 
              = 2,58 gr 
 
 - Berat kering 2 = (46,77 – 44,42)gr 
              = 2,35 gr 
 
- Berat basah 3 = (46,20 – 43,83)gr 
              = 2,37 gr 
 
 - Berat kering 3 = (46,02 – 43,83)gr 
              = 2,19 gr 
 
- Berat basah 4 = (46,10 – 43,81)gr 
              = 2,29 gr 
 
 - Berat kering 4 = (45,90 – 43,81)gr 
              = 2,09 gr 
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b. Variabel 2 (30 menit) 
 Cake Basah    Cake Kering 
- Berat basah 1 = (48,53 – 44,86)gr 
              = 3,67 gr 
 
 - Berat kering 1 = (48,30 – 44,86)gr 
              = 3,44 gr 
 
- Berat basah 2 = (48,05 – 44,42)gr 
              = 3,63 gr 
 
 - Berat kering 2 = (47,80 – 44,42)gr 
              = 3,38 gr 
 
- Berat basah 3 = (47,10 – 43,83)gr 
              = 3,27 gr 
 
 - Berat kering 3 = (46,90 – 43,83)gr 
              = 3,07 gr 
 
- Berat basah 4 = (46,92 – 43,81)gr 
              = 3,11 gr 
 - Berat kering 4 = (46,79 – 43,81)gr 
              = 2,98 gr 
 
 
c. Variabel 3 (45 menit) 
 Cake Basah    Cake Kering 
- erat basah 1 = (48,84 – 44,86)gr 
              = 3,98 gr 
 
 - Berat kering 1 = (48,63 – 44,86)gr 
              = 3,77 gr 
 
- Berat basah 2 = (47,95 – 44,42)gr 
              = 3,53 gr 
 
 - Berat kering 2 = (47,84 – 44,42)gr 
              = 3,42 gr 
 
- Berat basah 3 = (47,22 – 43,83)gr 
              = 3,39 gr 
 
 - Berat kering 3 = (47,01 – 43,83)gr 
              = 3,18 gr 
 
- Berat basah 4 = (46,98 – 43,81)gr 
              = 3,17 gr 
 - Berat kering 4 = (46,81 – 43,81)gr 
              = 3,00 gr 
 
 
d. Variabel 4(60 menit) 
 Cake Basah    Cake Kering 
- erat basah 1 = (48,90 – 44,86)gr 
              = 4,04 gr 
 
 - Berat kering 1 = (48,75 – 44,86)gr 
              = 3,89 gr 
 
- Berat basah 2 = (48,30 – 44,42)gr 
              = 3,88 gr 
 
 - Berat kering 2 = (48,10 – 44,42)gr 
              = 3,68 gr 
 
- Berat basah 3 = (47,57 – 43,83)gr 
              = 3,74 gr 
 
 - Berat kering 3 = (47,36 – 43,83)gr 
              = 3,53 gr 
 
- Berat basah 4 = (47,15 – 43,81)gr 
              = 3,34 gr 
 - Berat kering 4 = (47,04 – 43,81)gr 
              = 3,23 gr 
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e. Variabel 5 (75 menit) 
 Cake Basah    Cake Kering 
- erat basah 1 = (49,01 – 44,86)gr 
              = 4,15 gr 
 
 - Berat kering 1 = (48,80 – 44,86)gr 
              = 3,94 gr 
 
- Berat basah 2 = (48,50 – 44,42)gr 
              = 4,08 gr 
 
 - Berat kering 2 = (48,27 – 44,42)gr 
              = 3,85 gr 
 
- Berat basah 3 = (47,75 – 43,83)gr 
              = 3,92 gr 
 
 - Berat kering 3 = (47,40 – 43,83)gr 
              = 3,57 gr 
 
- Berat basah 4 = (47,30 – 43,81)gr 
              = 3,49 gr 
 - Berat kering 4 = (47,10 – 43,81)gr 
              = 3,29 gr 
 
 
3. Efisiensi Alat 
            
                      
         
        
        = 5,9 x 5000 gr   x 100 % 
  5000 gr 
        = 59 % 
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LAMPIRAN GAMBAR 
 
1. Foto Alat Plate and Frame Filter Press  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
ALAT FILTER PRESS PLATE AND FRAME 
PLATE 
FRAME 
ALIRAN 
BYPASS 
BAK 
PENAMPUNGAN 
POMPA 
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2. Foto  
 
Foto Keterangan 
 
 
 
 
 
Jahe Gajah 
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Pengukuran volume filtrat 
Cake Basah 
Cake Kering 
